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 SWEETMEATS
added to render easier the formation of paste. When starch or flour is present,
the amount of this varies considerably and may be as much as 40% or even
more. Good chocolate should not contain more than 3% of moisture and
2'5% °f ash, and should not be mixed with powdered cacao husk, glucose,
fats other than cacao butter, dextrin, gelatine, or mineral matter.
SWEETMEATS
The analysis of sweetmeats is usually limited to a determination of
the sugar, which is the principal constituent. Sometimes, however, it is
necessary to test for and determine the starch and extraneous mineral
matters and to test for colouring substances and artificial sweetening agents,
the methods already indicated for other sugar products being employed.
Determination of the Sugar.—As a rule sweets contain no large
proportion of insoluble matter, so that the saccharose is determined by
dissolving 26-048 grams of the powdered sample to 100 c.c.—with addition
of basic lead acetate if necessary—and filtering and polarising the solution.
If a qualitative test with Fehling's solution shows the presence of reducing
sugars, these are determined by the methods already described.
Where sweets rich in insoluble substances, such as starch, almonds,
etc., are to be examined, the volume of the insoluble matter is determined
as in the case of chocolates, i.e., by making two solutions of the normal
weight in 100 and 200 c.c. respectively.
With sweets containing included extraneous matters (whole seeds,
liqueurs, etc.), it is sometimes convenient to separate these mechanically
and examine the external part separately.
***
The value of sweets depends essentially on the content of sugar, but the
absence of injurious substances must be ascertained.
JUJUBES
To determine the sugars in jujubes and other gummy saccharine pro-
ducts, the solution is prepared as follows (SavLni) : 20 grains of the sub-
stance are dissolved in about 100 c.c. of hot water in a 200 c.c. flask, and
on cooling, a mixture of 10 c.c. of basic lead acetate and 70 c.c. of 95%
alcohol is added gradually and with shaking. After a rest of about aa
hour at the ordinary temperature, the volume is made up with water (allow-
ing, where necessary, for the volume of the insoluble matter) and the solution
filtered. 100 c.c. of the filtrate are neutralised with a few drops ofjacetic
acid and evaporated on a boiling water-bath to expel the greater part of
the alcohol. The*residue is restored to a 100 c.c. flask, a little burnt alum
being added to eliminate the excess of lead and the liquid made up to volume
and filtered.
The filtrate is used for the determination of the sugars by the ordinary
methods (see Crystallised Fruits). If saccharose alone is present the polari-
sation is, of course, sufficient.
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